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i BEER IN THE MAKING.

If PrectsHs Through Which lbs Malt

1 u4 Oiler Ingrsdlents Pass.

m
li f Ths Wonders of Mechanical In--

?i Qonulty Employed.
'&

rjf Modern Methods of Brewing About
pf, Whtch LttUe It Generally Known.
m
E. New Tork mskes one-tbir- d more bcr
Ijff tbim It drinks, yet there was drunk last
Pfe jresr 1S1 qusi U of tbe amber nectar to each
Wt man, woman and child of tbe 1,700.000
PS people found and counted bj the police

Mt oentus takers.
E At the arerajre " kIsss of beer " Is not
W$ more than oncthlrd of a quart, apparently

J eTerybody in tbe metropolis, from the
W lbo In to lho frosty grsndalre, ta-

nk AdigeA In flats of Gambrlnns's farorlte
Ef bererage erery week day In the year and

twice on Bnndaya,

Ex A lusn WW.
i Laser beer was urst brewed In America

Pi- - less than fifty years ago by a Oerman named
EP Wagner. His brewery was a shanty in
fi& Philadelphia. A humble beginning of a
Ep business in which y there are millions
EL of dollars iDTested In New Tork City alone.
Ij$ The methods employed In brewing tbe
Bi German beverage bare advanced sclentlfl- -
m cally In pace with tho growth of the traffic,
Ri and y a lager-be- er brewery Is a vast

institution replete with tbe triumphs oftB Few people know the processes through
BK which the malt, tbe hops and otner Ingre- -

K$ dlsat of beer pass before the foaming
Hf esiooner Is set before them by the kellner

Sj at tbe rathskeller.
K3 Erery brewery has a cosy room set apart

3 "Blerstnbe," where all visitors to tbe
ife- - establishment are entertained and filled to
K the brim, U they like, with lager, free from
m3 cost, be they friends or strangers.
Kv "The ' Blerstubo " Is about as far as the
Kf ylltor generally gets or cures to get,
Eta physically or mentally. IJut beyond there

,. ji a itrange world, a rery wonderland.
E An Etsjcixo Wosxd reporter recently

& Tlsltod one of New Tork'a greatest brawer--
K- - tea, Bear Hell Gate. The brewer is several

times a millionaire, and tbe brewery covers
& sarenty-nv- o city lots. Tho reporter passed

Mp from tbe "hospltlum" into tbe greet
wmp Bre,kT-- , nd witnessed tbe various pro- -
WSlft cesses employed In brewing lagsr beer.
Bat trt us consider the matt first. Everj body
MM knows that the malt is made from barley.
Eg, It Is obtained, bowever, by a four-fol- d

Kjr, process. The grain, having been threshed
R8 tree from tbe busks, is run through a farm- -

fE er'a ordinary fanning mlll.by which process
Pfj tbe loose husks are blown out of the grain.

V v IKTIKI0R or visa tun.
a Then the grain Is steeped, In order to

cause germination and separate tbe
, saccharine and gummy substances of

Hm the barley, and by which the starch Is con-- 5j

, verted to that saccharine matter, the prl--

K mary esaenoe of beer.
HV It is next flavored, and left to sprout and
K'r germinate. Then It must be subjected to
WM kiln- - drying, which ends the germination.
H All this is done before the malt Is malt.
H 4 Then It goes to the brewery, Is carefully
H4 welshed, is sifted, screened and the light- -

B ' weight grain blown out of it, and stored
V away In giant bins holding thousands of
i' bushels each.

H j; Tbe brewerbegin bis work In tbe top of
H) tbe house and 'gradually works downstairs
HJ; in tbe several proceses of tho brew.
By When the brewer is ready to begin a brew
HU the requisite amount of insists taken from
H'3 the bins and subjected to a series of sift- -

lass; screenings and blowings by which all
H germs, dust and other harmful and useless
HK waiter Is separated from tbe malt.

rBii mrscTixo nors.
sfl!f The chutes through which the malt Is

"f made to pass are studded Inside with
HJr powerful magnets that draw and detain

HJ nails, bits of iron, and, In fact, any metal- -
m V lie tubstanoe that may be In tbe malt. The

V presence of a bit of metal or an ezoess of

H tewt or dust will rarely spoil tbe wort.
Kj. The malt next passes to the metal rollers,

, snd John Barleycorn It " crashed between
HJ. '' Iwo stones," as related by Bobby Burns In
HJj lisposas.
HJ!'' Tbe crushed milt Is weighed again, for

L ,
- HfttnM keswaftg dsgpsada upon tbe

' 'i fV.p v

proper proportion of tbe ingredients of the
brew. Then It goes into a preliminary
mash-tun- , a mammoth rat In which the
matt Is thoroughly mixed with water of a
prescribed temperature.

This Is to extract from tbe malt the
saccharine substance and dextrine con-

tained In It, and to convert Into dextrlno
and maltose the residue of the unconverted
starch.

COOLtKO TANK.

In tho modern New York brewery tbe
work up to this point has lievn dono almost
entirely b inacblncrj, not labor-saln- g

machiner), but machinery calculated to
reduce the operation to absoluto perfection
and precision,, so that and to-

morrow's brew and the brew of a year
hence wlllbe exactly alike.

In the browury visited by tho reporter
there were three masblng tuns of Iron, set
In frames of wood rising four or lire feet
from tho floor, and tho malt was Introduced
b chutes from the first mash tun.

Vlashlng Is done by the motion of a num-

ber of raking contrivances within the tubs.
They retolve In opposite directions around

cntral pivots, mixing every particle of the
strain as it drops from tbe " vormaisch-hntte- "

on the floor alovc.
Tbe brewnuuter is now on the alert. He

watches tbe mash every Instant. He must
watch tbe temperature of the water with
whtch he mixes his malt, gauge the effect

t the heat, and know at a glance when to
open tbe valves of the tun and draw off the
wort. A saecbrometer Indicates to the
brewer the proportion of sugar In the wort,
and when tbe wort is ready to draw off tbe
bier Is made but not brewed.

Tnt KOILINO

It Is still unfermented, and the process Is

only just begun. At the opportune mo-

ment tbe brewer opens the valves and the
sugar-lad- en liquid passes through pipes
and filtering apparatus down Into tbe
" copper " or boiling kettle below.

While this is going on, tbe brewer basset
In motion the "sparging" machine. It
sands n constant fine shower of water on
the still revolving, mashing mess of grain
In tbe tun, washing out all that remains of
Koodness In the malt and making a large
saving to the provident brewmaster.

Descending with tbe brewer to the floor
below, the visitor enters the brewroom and
Is struck with the probablo accuracy of the
old saying that when a brewer has nothing
to do be polishes up bis utenalls. Hero the
copper kettles shine resplendent, and a per-

fect forest of pipes from the floor abovo re-

flect one's image on every hand.
Tbe liquid that has oome down from the

meshlng-tub- s into the coppers contains all
of the ingredients of the " body " of the
beer. The extract of a highly nutritious
grain, It is "liquid bread."

SXCONU STAOB OF COOUNO.

All the nourishing qualities of the grain
are not yet extracted, bowever, and the
brewer sells the malted and mashed grain
to dairymen, or It makes splendid food for
cattle, producing rich milk and Inducing a
la rco yteld'of milk.

But to return to tbe brow. Tho coppers
have covers with tmall sliding doors, and
tbey are never opened during the boiling
save to enable the brewmaster to mako his
tests. The heat for the boiling Is furnished
by steam boilers which send a continuous
current of stenm through colls fixed In tho
coppers.

And now, after a sufficient boiling, tho
hop Is added to the wort tho bitter to
the sweet. Tbo boiling of the wort has
usually been going on for three hours when
the brewmaster empties several large sacks
of aromatic bops Into the copper, and an
hour later the boiling is complete.

Tbe hops added to the wort transform
fermented barley juice, a drink that was
known to most of tbe ancient nations, Into
beer.

Hops form tbe preservative of beer.
Without this tender plant beer could not be
preserved for any length of time, and its
flavor would be inferior to the popular
drink of tbo day.

Tbo hops are delivered at the brewery
packed In large bales, each weighing 180
pounds. The brewer breaks the bop cones
into fragments by an ingenious machine
Invented for tbe purpose. They have been
carefully selected by tbe buyer, who has

looked to.lt that tbe bops have a proper pro-

portion of tbe qualities desired.
The principal tubttances which tbe bop

enne yields when boiled are lnpulln and
tannin. A tter tbe hops are broken up they

are placed loosely In large canvas bags,
carefully weighed, and then, at the proper
moment, dropped Into the boiling-coppe- r

The boiling completed, the brewer de-

scends to a still lower floor, tbe visitor fol
lowing. Here Is a labyrinth of machinery.
Thero are engines, pumps and other gear,

and dlrectlj under the bolllng-coppe- r Is a
large, black rectangular tank. It Is con-

nected with the bolllng-coppe- r and la called
" back " " retainer."a bop or hop
Inside this tank Is a sieve or perforated

false bottom. Tbe contents of the bolllng-coppe- r

Is run Into the hop-bac- the sieve
stops the hops and tho wort passes on
through the slevo into the real bottom of
the black tank.

Now the brewer Is In the biggest kind of
a hurry. He Is hu'rylng the wort to the
cooling tank as rapidly as possible, for It
must --each its destination bright and
brilliant.

rLtRirTiNO.
As tbe cooling tank Is away up on the

top floor, poor John Barleycorn must need
travel back up tbe three flluhts of stairs.

Tbe wort is allowed to settle In the hop-bac- k

twenty minutes. Then It is pumped
up through a set of pipes to a tank on the
upper floor.

IN limi BOOM,

It comes up with a Diss and n roar, for It
Is steaming hot. Tbe cooling tank In ths
brewery visited ts in the form of a
rectangular Dan, 80 by 43 feet In dimen-

sions. It has a capacity for 1,17(5 barrels of
tho steaming liquid. It la at tho very top
of the building, and there are wide latticed
windows for tho admission of the air.

RT01UOK OASIS.

Tho liquid must now be reduced In tem-
perature snfUctently to make It amenable to
the action of the yeast, which he must next
add to it, and thus prepare it for fcrmenta.
(Inn

Ihis mutt be done quickly, or tho wort
will turn sour through exposure to the open
air, and the desired result Is produced in
various Ways. The old German brewer
thinks he must bavo " fel senkeller," or
" rock cellar," a deep cavern In the earth.

Moat American brewers cool the wort In
a refrigerator. At the brewery under con-
sideration tbe rock cellar Is on the roof, and
tho refrigerator for most of tbe year Is the
free air of heaven.

From the cooling tank on the root tbe
wort Is conveyed through pipes to another
pan, whence It trickles over two refrig-
erators. These refrigerators are on separate
floors, one above the other.

Tho upper one is supplied with water
from an artesian well ; the second refrigera-
tor over which tho work passes reduces
the temperature of the liquid to 40 degrees
Fahrenheit by tbe De La Vergne machine
process, the rapid expansion of a com-
pressed gas and volatilization of certain
liquids by chemical process.

The wort having reached the temperature
most suitable for the beginning of fermen-
tation, It passes Into the fermenting vats.

lurxiKO.
A pound of yeast for every barrel of tbe

wort Is now put In, and tbls Induces fer-
mentation at once, the process that grad-
ually converts the saccharine principle Into
alcohol and carbnnlo acid gas, and places
the beer in the category of Intoxicating
beverages.

Tbo fermenttng-roo- ts in tbe very sub-cell- ar

of the great brewery. It Is absolutely
dark and as cold as Greenland.

The cellar master Is In charge here, and
be turns on a score of electrlo lights dis-
tributed about tho cellar, and reveals al-

most endless vistas ot bum tanks. Jobs.

Barleycorn has comedown off bis lolly'
perch sgaln, and here be must stay till hi
nnfennented character baa been corrected
under tbe watchful ey e of the cellar master.

i

BOT WATXK VAT.

The conversion of sugar Into alcohol must
be slow. If fermenting runs too rapidly,
by reason of defectlvo yeast or unsuitable
temperature.attemporators must be brought
Into play and colls nf pipe connected with
the refrigerating plant must be placed In
tbe vats.

Inventive genius has reduced this part of
the browing to a science. By a light
pressure ot tbe band, tbe turning ot a
email wheel, the pressing ot a button, tbe
btower Is enabled to regulate the tempera-
ture of these oceans of turbulent, foaming
liquids.

These fermenting tuns are of Titanic
proportions. Tbey bold three hundred to
four hundred barrels.

The workmen seem mere pygmies. While
tbe fermentation Is progressing they clam-

ber up ladders to tbe tops of tbe vats, skim
tbe beer with huge ladles, tasting and touch-
ing tbe liquor In tests, in order to deter-
mine when to draw it off Into the resting
tuns.

When the fermentation has gone far
enough tbe beer is drawn off Into tho rest-

ing turn by hydraulio and air pressure, tbe
only manual labor Involved being the turn-
ing of cocks and faucets or depressing
levers.

These resting vats are three storios under-
ground, and tho weather is stinging cold.
The walls and ceiling aro festooned with
Ice to the depth of three to five feet, and
tety vat is thickly lncrusted with frost.

When tbe fermentation is completed the
wort has been transformed Into beer. But
It ts not yet " lager " beer. It must pass
through several processes yet before it is fit
for use.

It must rest for a time in the resting vat.
Then It ts tranferred to the storage casks,
where tbe process of fining takes place.

The beer is fined by tbo use ot chips or
shavings, usually cut from beechwood.
In fermenting tbe beer has becomo muddy,
and small particles ore in the liquid. Tho
beechwood chlos attract these particles.
Tbey cling to tbe chips, and thus tbe beer is
fined as it is drawn oft into the storage
kegs.

Concurrently, tbe process ot krausenlng
takes place. Large quantities ot carbonic
acid gas has escaped from tbe casks and
vats, and a second fermentation must bo
produced to tbe beer. This is
dono at this time by adding one-fift- h ot new
beer to the old, through pipes connecting
t, 1th the fermenting vats.

The beer having passed from the vats Into
tbe storage casks must remain to "lager"
on the lagers or frames for tbe purpose
from Ave to eight months, when it takci
another winding journey through miles of
pipes, emerging bright, clear and brilliant
Into tbe racking room.

The racking begins. The men attach
their bits ot hose to tho faucets, turn on
the beer, and tbe beer flows through tho
hose to the kegs, ono after another, In de-

licious amber color. Other men close up the
kegs by driving tho bungs in as rapidly as
tbey are filled.

Each bit ot hose has a glass tube at tho
lower end, enabling tbe racker to detect any
cnange in me coior or clearness oi me Deer,
and when anything wrong is detected, tho
stream Is shut off, and the cask Is turned
over to tbe proper authority In tbe brewery
for rectification.

SCXCSBINO no.
When tbe beer is racked and the kegs

filled, Government tax stamps aro pasted
on tbe spigots, the kegs are loaded Into
tbe waiting delivery wagons, anrt the beer
goes out into the world to cheer and com-

fort tho thirsty.
AH kegs are thoroughly cleansed wben

they return empty from tbe retailer, and
100 barrel-washin- g machines are In use In
one brewery. The kegs are washed with
hot water Inside and out.

The operation Is automatic. All the
workman has to do Is to placo tho keg
over a contrivance contlstlnp of an upright
spout that passes In at the bunghole, and
turn on tbe water tbat comes with much
force through a main pipe, four arms hold-
ing it In place.

The outside ot the kegs Is washed by a
scrubbing machine, which turns the keg by
a mechanical device and scrubs it with a
stiff brush.
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You Need It Now
To imprt stnnslh and to rlT a fUnr ot

hsaitb and Tlsor thronshout tho xiUm. than Is
Botbtar tqual to Ilood'a Barurarilla. Itam
peculiarly adapted to overrema tbat tlrad fMllne
caused bf chaos of Kuoa. climate or life, and
while It tones tad sustains the ajatem It parts.es
and renovatee the bleed.

Hood's Sarsaparilla
Bold by all dmsrtete. Sli alitor So. Prepared
only by 0. t. HOOD CO.. Lowell. Uau. I

too Dstce On Dollar 1

A REAL NEWSPAPER'S REAL '

SPORTING EXTRA! ,
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BASEBALL EDITION.
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In THE EVENING WORLD'S Baseball Extra you will find

The best daily baseball reports; I

The best daily racing accounts; I
to

The best daily column of sporting gossip; '

The most timely cartoons; I

The best Wall Street summary and tables; "

The best general news of each day; E

The best Evening Paper that ONE CENT can buy.
,
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IT COVERS THE WHOLE FIELDI i
M
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SOME OF ITS FEATURES:
c

BASEBALL REPORTS Complete stories daily in THE
EVENING WORLD Baseball Extra of the New York and u;

Brooklyn Clubs' baseball games, at home or abroad, on the same i
jday the games are played. Scores of games by other League, s

Association and amateur clubs. No baseball crank is true to his i
Icalling who misses this Extra. tt
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RACING ACCOUNTS, daily, in THE EVENING WORLD
Baseball Extra. The most complete stories of events on the
track put into type the same day they occur. The only accounts I
in which the exact order of finishing of all the competing horses j

" "is given. ... i

" THE TURF " is a daily column in THE EVENING WORLD Baseball Extra.
It is a most interesting department to all followers of racing events, pre- - j
senting, as it does, general racing news, notes and 'commentaries, information
as to the condition of horses named for coming events and timely tips on
racers whose form makes them worthy the attention of speculators. Prepared
by a special writer. .

SPORTING GOSSIP, attractively presented, is a daily feature of THE I
EVENING WORLD Baseball Extra. Summaries of current baseball events and
championship standings, the general news and announcements of the athletic
clubs, the latest developments and promised events in pugilism, aquatics and
all genenal sports are found in this department, which is always up to the
times and up to the readers demand. All prepared by a special writer.

SPORTING DATES. A calendar printed daily in THE EVENING WORLD
Baseball Extra, giving times and places of coming athletic and general sporting
events, of local bearing.

What "The Evening World" Baseball ExtraDoess WHAT IT DOES NOTs

It knocks out Time ; Bt never strikes out ;
It distances competition ; It never " quits";
It always makes a hit. It is never oaught napping.
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